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and shellfish spawn and grow being spoiled seriously. One of the major elements bringing about barren 
grounds is rise of sea water temperature by global climatic warming, for it leads to a great damage with sea 
ZHHGVHDWHQE\SURSDJDWHGVHDXUFKLQVDQGKHUELYRURXVÀVK7KH)LVKHULHV$JHQF\KDVEHHQWDFNOLQJEDUUHQ
JURXQGVSUREOHPVLQFH$QGIURPZHDXWKRUVDUHHQJDJHGLQWULDOVRIXWLOL]LQJKHUELYRURXVÀVK
as a part of ‘Large Scale Enterprise to Diminish Barren Grounds’, and ‘Commissioned Enterprise to Promote 
%HÀWWLQJ)LVKHULHV(QYLURQPHQWVWRWKH/LIH&\FOHRI0DULQH$QLPDOV·+HUELYRURXVÀVKKyphosus, Sigganus,  
Acanthurus  and Scarus  DUHXQSRSXODUDVÀVKLQJWDUJHWVDQGVFDUFHO\DFFHSWHGWRÀVKPDUNHWEHFDXVHRIWKHLU
peculiar smell. Here, Kyphosus ZDVFKRVHQDVWKHWHVWVDPSOHIRULWVODUJHVL]HDQGÁRFNLQJKDELWDQGZH
H[DPLQHGLW LQVHDUFKIRUDSURSHUZD\RIGHDOLQJZLWKWKHERG\RIWKHÀVKSUHWUHDWPHQWRIWKHPHDWWR
remove the smell and appropriate methods for cooking it. (Marine Technology  Vol. 48 No.1 pp. 73~75, 2011). 
6LQFHZHKDYHSURFHHGHGZLWKFRPSRQHQWDQDO\VHVRIWKHÀVKPHDWDQGZLWKDWWHPSWVWRUHPRYHWKH
smell by pretreatment, which resulted in making suggestions for school lunch and proposing new menus 
to business places or industrial refectories.  This paper is the report of our three years’ activity to increase 
practical and market values of Kyphosus , and to clarify the relation of such enhancement to the protection 
and maintenance of marine resources from the point of view of dietary education.
